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Foreword

This Ethiopian Standard has been prepared under the direction of the Technical
Committee for Milk and milk products (TC 25) and published by the Ethiopian Standards
Agency (ESA).

The standard is identical with ISO 7586:1985, Butter - Determination of water dispersion
value, published by International Organization for Standardization (1SO).

For the purpose of this Ethiopian Standard, the adopted text shall be modified as
follows.

e The phrase “International Standard” shall be read as “Ethiopian Standard”; and
e A full stop (.) shall substitute comma (,) as decimal marker.
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ETHIOPIAN STANDARD

ESO ISO 7586:2012

Butter — Determination of water dispersion value

1 Scope and field of application

This International Standard specifies a method for the deter-
mination of the water dispersion value of butter.

NOTE — The water dispersion value of butter is used for grading pur-
poses, because the size and distribution of the water droplets is closely
linked with the shelf-life of the butter.

The method is applicable to all types of butter.

2 Reference

ISO 707, Mitk and milk products — Methods of sampling.

3 Definition

water dispersion value of butter : Estimation of the water
distribution in relation to a grading scale, expressed in scale
units, according to the method specified in this International
Standard.

4 Principle

Bringing a special indicator paper into contact with a freshly-
cut plane surface of the butter, water occurring in the butter
causing spots on the indicator paper. (These spots indicate the
number, shape and size of the water droplets in the butter and
their distribution through the butter.) Estimation of the water
dispersion by comparing the marking of the indicator paper
with a grading scale.

5 Apparatus and material

5.1 “Wator” indicator paper!), in rectangular pieces, of
dimensions approximately 40 mm x 78 mm.

The paper used shall be filter paper without structure (no
wrinkled surface), without preferred machine direction, not
hardened, without compacted surface, free from fluffs. Both
surfaces shall have the same quality.

Mass per unit area : 85 to 90 g/m?2
Suction height : 90 to 100 mm in 30 min

The colour contrast of the spots on the indicator paper shall be
the same as the colour contrast of the grading scale. The
manufacturer should make sure that the colour of different lots
does not vary.

Paper and indicator shall not be influenced by a relative humidi-
ty of less than 70 %. The indicator shall be resistant to air. The
spots on a used indicator paper shall be constant for at least
2 months without essential change.

The packets used in the laboratory shall be splash-proof.
Storage packets shall be airproof and humidity-proof so that
there will be no change in the properties of the indicator paper
over a period of 6 months.

5.2 Cutting wire, kept taut, of diameter 0,5 mm, or any
other suitable cutting apparatus.

5.3 Tweezers, of stainless steel.

1) ""Wator' is a proprietary trade name of a product commercially available from Macherey-Nagel and Co, Duren, Germany, F.R. Equivalent
substitutes may be used; however, for reproducibility of the test results, this product should be used. At present no other products intended for this
purpose are known to be available commercially. This information is given for the convenience of the user of this International Standard and does not

constitute an endorsement of the product by ISO.
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5.4 Spatula, of stainless steel.

b.5 Grading scale (see opposite).

NOTE — The divisions of the scale indicated as 2A, 2B and 2C repre-
sent equivalent types of water dispersion which, although different in
appearance, rate the same value. The same applies to 3A, 3B and 3C.

6 Sampling

6.1 See I1SO 707.

6.2 Store the sample before and during transport to the
laboratory between 0 and 15 °C, but preferably at 13 + 2 °C.

7 Procedure

7.1 Keep the sample at 13 + 2 °C for at least 24 h.

7.2 Put the unpacked sample on an appropriate support,
then cut the sample by means of the cutting wire, or any other
suitable cutting apparatus (5.2), in one stroke, but not too fast,
so as to obtain a fresh, smooth and even surface of dimensions
such that a sheet of indicator paper can be applied to it as
specified in 7.3.

NOTE — Any deformation of the butter may change the water
distribution and should, therefore, be avoided as much as possible dur-
ing cutting.

Avoid any further contact between the cutting plane to be
tested and the butter which has been cut off and the wire.

7.3 Immediately after cutting, place, by means of dry
tweezers (5.3), a sheet of the indicator paper (5.1) on the cut
surface in such a way that the whole of the area of the paper is
within the area of the cut surface, the distance between any
edge of the paper and the corresponding edge of the cutting
plane being not less than 1 cm. Gently press the paper, by
means of the dry spatula (5.4), against the cut surface, without

allowing the paper to slip. Hold in place for 20 to 30 s and then,
using the tweezers, carefully remove the paper from the butter.

7.4 Compare with the grading scale (5.5) the side of the
paper which has not been in contact with the butter.

NOTE — The side of the paper which has been in contact with the
butter may be scraped off lightly by means of a knife. The paper may
then be retained in a small transparent plastics bag as evidence of the
assigned ‘““class”.

8 Expression of results

Record the water dispersion value which most closely matches
the degree of spotting obtained with the sample.

9 Repeatability

The difference between the resuits of two determinations,
carried out simultaneously or in rapid succession by the
same analyst, on closely neighbouring plane surfaces in the
same sample of butter, shall not exceed 1 point on the grading
scale.

NOTE — If the difference between two duplicate determinations ap-
pears to exceed 1 point of the grading scale it suggests an unequal
water distribution.

In such a case, a third determination on the same sample should be
carried out. The mean value of the three determinations, rounded to a
whole number, should then be reported as the water dispersion value.

10 Test report

The test report shall show the method used and the results ob-
tained. It shall also mention any operating details not specified
in this International Standard, or regarded as optional, together
with details of any incidents likely to have influenced the
results.

The test report shall include all the information necessary for
the complete identification of the sample.
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Organization and Objectives

The Ethiopian Standards Agency (ESA) is the national standards body .of Ethiopia
established in 2010 based on regulation No. 193/2010.ESA is established due to the
restructuring of Quality and Standards Authority of Ethiopia (QSAE) which was
established in 1970.

ESA’s objectives are:-

% Develop Ethiopian standards and establish a system that enable to
check weather goods and servi€es are in compliance with the
required standards,

% Facilitate the country’s technology transfer through the use of
standards,

¢ Develop national standards for local prodicts and services so as to
make them competitive in the internatiofial market.

Ethiopian Standards

The Ethiopian Standards are developed.by national technical committees which are
composed of different stakcholders consisting, of educational Institutions, research
institutes, government orgamizations, certification, inspection, and testing
organizations, regulatory bodies, consumenfassociation ete:, The requirements and/
or recommendations contained\in Ethiepian Standards are consensus based that
reflects the.anterest,of the TC representatives and also of comments received from
the public and other sources. Ethiopian Standards are approved by the National
Standardization Council and are kept under continuous review after publication and
updated regularly to take account of latest scientific and technological changes.
Orders for all Ethiopian Standards, International Standard and ASTM standards,
including electronic vetsionss,should be addressed to the Documentation and
Publication Team at the ‘Head office and Branch (Liaisons) offices. A catalogue of
Ethiopian, Standards is also available freely and can be accessed in from our
website.
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ESA has the copyright of all its publications. No part of these publications may be
reproduced in ‘any form without the prior permission in writing of ESA.
International Involvement

ESA] representing Ethiopia, is a member of the International Organization for
Standardization (ISO), and Codex Alimentarius Commission (CODEX). It also
maintaing close working relations with the international Electro-technical
Commission (IEC) and American Society for Testing and Materials (ASTM).It is a
founding member of the African Regional Organization for standardization
(ARSO).

More Information?
Contact us at the following address.

The Head Office of ESA is at Addis Ababa.

& 011- 646 06 85, 011- 646 05 65
£ 011-646 08 80

D<12310 Addis Ababa, Ethiopia
E-mail: info@ethiostandards.org,
Website: www.ethiostandards.org
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